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future of, in academia, (1)92 
Guide to Sources for Agricultural and Biological Re- 
search (br), (7)136 
impact of technology assessment on food regulations, 
(9)82 
industry-government cooperation in setting priorities, 
(1)94 


national and multinational opportunities for the encour- 
agement of innovation, (1)101 

needs and capabilities in academia, (1)89 

new tax benefits for, (3)44 

Research Centers Directory (br), (9)137 

Research Services Directory (br), (9)136 

role of technology assessment in, (9)65 , 

strategic planning as a technology assessment tool, 
(9)70 

technology’s role in product development, (9)73 

U.S. food and agriculture—problems and Cpeqrteeaa 
(1)96 


food safety 


Foodborne Disease and Food Safety (br), (8)180 

food microbiologist’s role in professional execution of 
industry’s goals for a safe, wholesome food supply, 
(12)60 

Food safety (br), (2)157 

Food Safety Services (br), (9)140 

is there a food safety crisis? (W.O. Atwater Memorial 
lecture), (8)82 

proposed food safety evaluation process: Food Safety 
Council’s Final Report, (8)163 

regulation enforcement as an aid™ to a safe, wholesome 
food supply, (12)71 


- selecting methodology to meet industry’ s microbiological 


goals for the 1980s, (12)65 


food science/technology 


attitudes and policies of government agencies on microbi- 
al criteria for foods—an update, (9)45 

computer implementation of matrix data structures for 
controlling food formulation and manufacture, (4)77 

determining container/product compatibility for canned 
foods, (4)98 

development of frozen emulsions, (11)65 © 

energy-efficient cooking systems for muscle foods, 
'(4)128 

Experiments with Mixtures: Designs, Models arid the 
Analysis of Mixture Data (br), (1)147 

Food Chemicals Codex (br), (4)161 | 

Food Science and Technology (br), (7)139 

Foundations of Food Science (br), (5)270 

future in academia, (1)92 

hydrocolloid interactions useful in food systems, (4)72 

IFT committee drafts policy on research needs in, (6)12 

industry-government cooperation in setting food research 
priorities, (1)94 | 

innovations in research, OverView, 5 papers, (1)87 

Introduction to Multidimensional Scaling (br), (4)159 

moisture gain and loss in packaged foods, (4)92 

mutagenesis vs carcinogenesis, (3)65 

mutagens in heated foods, (3)53 

national and multinational opportunities for the encour- 
agement of innovation, (1)101 

needs and capabilities in food research in academia, 
(1)89 

new tax benefits for food technology, (3)44 

nutrient enhancement of thermostabilized foods in retort 
pouches, (4)105 

Nutrition and Food Science (br), (1)144, ' 

occurrence of mutagenic products in browning model. 
systems, (3)59 ‘ 

on the development of appropriate technology, (10)114 

Proceedings of Workshop on the Management of Re- 
search and Development Institutes in the Area of 
Food Science and Technology (br), (6)123 

Quimica de los Alimentos (br), (4)159 

Recent Advances in Food Science and Technology. Vol. 
1. Oils, Fats, Oilseeds, Fruits and Vegetables, Grain 
Storage and Processing; Vol. II. Oriental Foods, Meat 
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and Fishery Products, Food Chemistry and Engineer- 
ing (br), (4)162 
- Role and Application of Food Science and Technology in 
Industrialized Countries (br), (11)140° 
Solid/Liquid Separation Technology (br), (1)147 
solute diffusivities in leaching processes, (2)73 
Studies of Food Microstructure (br), (3)130 


Thermal Properties of Foods and Agricultural Materials 


(br), (4)166 
U.S. agriculture and food research—problems and oppor- 
tunities, (1)96 
use of cryogenics for muscle foods, (4)120 
food service 
Advances in Catering Technology (br), (1)146 


: application of Pareto principle to a critical control point 


commissary, (9)89 
Complete Book of Cooking Equipment (br), (4)164 
computer implementation of matrix data structures for 
_ controlling food formulation and manufacture, (4)77 
energy-efficient cooking systems for muscle foods, 
(4)128 
Food Service Manual for Health Care Institutions (br), 
(4)164 
home-delivered ineals. for elderly, (7)46 
industry: potential application of optimization in, 
(7)110 
in health care facilities, (7)53 
integrating labor-data into a computer model for a food 
service system, (7)72 
reducing energy loss in food service operations, (7)67 
Sanitation for Foodservice Workers (br), (4)163 
foodstuffs 
Lebensmittel Lexikon (br), (6)113 
freeze-drying 
an economic study of microwave, (2)50 
freezing 
Almanac of the Canning, Freezing, Preserving Indus- 
tries (br), (10)180 
- development of frozen emulsions, (11)65 
Directory of the Canning, Freezing, Preserving Indus- 
tries (br), (9)138 
freeze concentration of fruit juices, (5)68 
reducing refrigeration load by: partial concentration of 
foods prior to, (5)96 
fruits 
food irradiation as a quarantine treatment of, (11)51 
patents: (1)126; (2)149; (3)124; (4)148; (5)258; (6)98; 
(7)132; (8)172; (9)124; (10)152; (11)130; (12)129 
Quality in Stored and Processed Fruits 
(br), (7)137 


Quality of Selected Fruits and Vegetables of North 


America (br), (10)174 

Recent Advances in the Biochemistry of Fruit and 
Vegetables (br), (10)176 

Recent Advances in Food Science rt Technology. Vol. 1 
(br), (4)162 


G 


geriatrics 
Handbook of Geriatric Nutrition (br), (7)136° 
home-delivered meals for elderly, (7)46 
NNC report on “nutrition and aging,” (1)26 
Nutrition During the Life Cycle ite), (9)130 
government 
attitudes and policies on microbial Jaa for foods—an 
update, (9)45 
industry-government improvement programs (Mexico), 
(10)120 
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recall risk management in the food industry—a quantita- 
tive approach, (9)57 
grains 
Recent Advances in Food Scibnes and Technology. Vol. 1 
(br), (4)162 
See also cereals 
gums | 
agar, carrageenan, gelatin, microcrystalline cellulose, 
CMC, HPC, xanthan: hydrocolloid interactions useful 
in food systems, (4)72 | 


H 


health care 
Food Service Manual for Health Care Institutions (br), 
(4)164 
health, public 
See public health; toxicology 
HPLC (high performance liquid chromatography) 
See also chromatography 
hydrocolloids 
interactions useful in food systems, (4)72 


I 


IFT 

annual meeting: begin work now for symposia in 1983, 
(1)32: (2)8; (3)97; (4)155; basic symposium—Physical 
Properties of Foods: Abstracts, (1)36; Program, (1)34; 
(2)144; (3)26; (4)68; (5)156; call for volunteered papers, 
(9)109; format change: (1)22; (2)1; (3)23; (4)70; (5)26; 
guidelines for symposium organizers 1983 meeting, 
(1)134; important dates for, (7)21; (8)24; program—a 
multidisciplinary quest for excellence, (5)12; pro- 
gram—42nd annual meeting, (5)104; student awards 
presented at, (9)24 

application for membership, (11)121 

awards: achievement, 1982, call for nominations, for, 
(9)26; achievement to Oregon State Univ. and Gallo- 
way West Co., (8)69; Nicholas Appert to C.O. Chickes- 
ter, (8)28; Babcock-Hart to J.C. Ayres, (8)28; call for 
nominations for 1983 achievement, (10)58; Wm. V. 
Cruess to J.J. Powers, (8)31; Food Technology cover 
wins graphics award, (5)15; International to F.J. Fran- 
cis, (8)29; Sam. Cate Prescott to R. Paul Singh, (8)30; 
student, presented at annual meeting, (9)24 _ 

call for undergraduate research paper competition papers 
for 1983 IFT amnual meeting, (10)40 

committee drafts policy on research needs in food science 
and technology, (6)12 | 

council: highlights of ee (10)24 

executive committee meetihg 10/30/81 highlights, (2)22; 
6/21-22 highlights, (10)24; Kinsella, Lund, Downing 

~ and Busta elected to, (6)17 

fellow of IFT: call for nominations, (10)44; elected 1970- 
1982, (10)45; twenty new fellows honored at 42nd an- 
nual meeting, (8)32 

fellowship/scholarship program—1983-1984, (10)158; re- 
cipients, (10)156 

Fennema, O. heads IFT in 1982-83, (7)16 

financial summary 1982, (10)22 | 

food expo: directory of exhibitors’ products and services, 
(8)96; exhibitors at annual meeting, (5)160; in print, 
(8)94 

Food Technology cover wins graphics award, (5)15 

graduate paper competition: rules governing, (9)107 

guidelines for poster presentations, (9)108 

industrial achievement award: previous winners, (8)77 

Leveille, G.A. becomes president-elect, (7)16 

president’s page: why Las Vegas? (1)8; responsibilities of 


the scientist, (3)8; IFT’s annual meeting program—a 
multidisciplinary quest for excellence, (5)12; fine- 
tuning for 1982/83, (9)8; university-industry coopera- 
tion, (10)8; credibility—a problem for scientists and 
food industry, (11)8; IFT’s most valuable asset, 
(12)10 
public information program: PI representatives meet the 
press, (2)16; TV or not TV, (3)20; More IFT communi- 
cators appear on TV, (4)20; PIP materials popular in 
rural America, (5)28; “Fats” still hot topic, (7)22; PI 
program moves into fall speed, (10)16 
regional and sectional meetings/news: (1)14; (2)14; (3)12; 
(4)12; (5)16; (7)20; (8)24; (9)12; (10)18; (11)14; (12)14 
' short course, ingredient technology: (2)28; (3)122; (4)40; 
(5)148; (10)34; (11)32; (12)34 | 
state of the Institute, (8)8 . 
world: (1)10; (2)10; (3)10; (4)10; (5)15; (6)14; (7)16; (8)24; 
(9)10; (10)12; (11)12; (12)12 
ingredients (aids/product news/literature) 
(1)118; (2)134; (3)114; (4)138; (5)200; eH106 (7)76, 80; 
(9)98; (10)132; (11)1185 (12)79 
irradiation 
food irradiation as a ene treatment of fruits, 
(11)51 
isoflavonoids 
content in soy protein products, (1)60 \ 


\ 


J 
Journal of Food Science 
abstracts: (2)151; -(4)151; 
(12)132 
juices, fruit 
freeze concentration of, (5)68 
Proceedings of the Symposium on Technical Problems of 
Fruit Juice Concentrates (br), (10)181 
See also soft drinks 


(5)264; (7)115; (10)162; 


3 K 
kinetics 
theory and application of Arrhenius kinetics to prediction 
of nutrient losses i in foods, (10)66 
krill 
Die Verarbeitung* von Krill zu Lebensmitteln (br), 
(10)178 
Fish and Krill Protein Presseeang Technology (br), 
(10)178 


labor 
integrating labor data into a computer model for food 
‘service systems, (7)72 
laboratory (acids/product news/literature) 
(1)114; (2)138; (3)105; (4)140; (5)204; (7)120; (9)103; 
(10)138; (11)118; (12)82 
instrumentation, product news/literature, (6)52 
law | 
Food Law Handbook (br), (1)150 
See also regulations 
letters to editor 
(2)26; (3)30; (5)46; (8)46; (11)10; (12)26 
lipids 
Lipids in Human Nutrition (br), (8)180 
Pharmacological Effect of Lipids, The (br), (7)137 
toxicant metabolism and the role of nutrients, (10)106 


M 


marketing 
food: environment in the 1980s, (9)77 
technology’s role in product development, (9)73 
university involvement in the commercialization of new 
products, (9)86 
meat 


bacon, liver sausage, canned pork, 


sausage: assessment of botulism hazards from cured 
meat products, (12)95 

Die Extraktstoffe des Fleisches. Chemische und Sensori- 
sche Eigenschaften, Physiologische, Wirkungen, Ver- 


wendung, Untersuchung, Ersatzprodukte (br), (4)166 


Food Products Formulary. Vol. 1 eget Poultry, Fish, 
Shellfish (br), (7)140 

Meat and Meat Products: Jhisioos Affecting Quality 
Control (br), (3)130 ' 

Meat in Nutrition and Health (br), (7)136 

Nitrites and the Quality of Meat ucts—An Interna- 
tional Symposium (br), (10)179 

patents: (1)124; (2)147; (3)121; (4)144; (5)257; (6)96; 
(7)131; (8)171; (9)123; (10)150; (11)127; (12)127 

Recent Advances in Food Science and Technology (br), 
(4)162 

retort-pouch packaging of muscle noms for the Armed 
Forces, (2)68; (5)46 


meetings and conferences 


coming events: (1)46; (2)32; (3)32; (4)42; (5)54; (6)26; 
(7)40; (8)50; (9)30; (10)50; (11)44; (12)42 
news notes: (1)40; (2)32; (3)30; (5)48; (8)48; (9)21; 
(12)42 
Sixth World Congress of Food Science and ee 
(10)54; (11)46; 
metabolism 
toxicant, and role of nutrients, (10)106 
metals, heavy 
—nutrient interactions, (10)96 
methodology 
enteropathogenic E. coli: methods for recovery from 
foods, (3)73 


Manual of Methods for the Bacteriological Examination . 


of Frozen Foods (br), (10)184 

multivariate analysis im sensory evaluation, (11)83 

selecting methodology to meet industry’s microbiological 
goals for the 1980s, (12)65 

trends in instruction of food microbiologists, (12)74 

use of regression in sensory evaluation, (11)91 

use of response surface methodology in sensory evalua- 
tion, (11)96, | 

Y. enterocolitica: recovery from foods and virulence 
characterization, (3)84 
See also analyses 


microbiology 

attitudes and policies of government agencies on microbi- 

. al criteria for foods—an update, (9)45 

Campylobacter jejuni and food, (3)89 

Dairy Microbiology. Vol. 1—Microbiology of Milk; Vol. 
2—Microbiology of Milk Products (br), (6)115 

enteropathogenic E. coli: methods for recovery from 
foods, (3)73 

food microbiologist’s role in decision-making process, 
(12)58 

food microbiologists role in professional execution of 
industry’s goals for a safe, wholesome food supply, 
(12)60 

Mikrobiologie tierischer Lebensmittel (br),.(7)138 

Prescott & Dunn’s Industrial Microbiology (br), 
(10)172 
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Progress in Industrial Microbiology. Vol. 16 (br), 
(9)139 
Psychrotrophic Microorganisms in Spoilage and Patho- 
genicity (br), (11)140 
selecting methodology to meet industry’s microbyologi¢al 
| goals for the 1980s, (12)65 
- trends in instruction of food microbiologists, (12)74 
_ Vibrio cholerae in shellfish from U.S. coastal waters, 
(3)93 


_ Vibrio parahaemolyticus: public health significance, 


(3)80 
Yersinia enterocolitica: recovery from foods and viru- 
lence characterization, (3)84 
See also bacteriology 
microscopy 
use in study of vegetable protein texturization, (4)111 
microwaves 
electrical properties of foods in processing, (2)109 
freeze-drying, an economic study of, (2)50 
heating of glass containers, (2)46 


\ninerals 


toxicant metabolism and the role of nutrients, (10)106 
modeling 
for predicting viscosity of orange juice concentrate, 
(5)245 
muscle foods (meat/poultry/fish) 
energy-efficient cooking systems for, (4)128 
modified- and controlled-atmosphere storage of, (2)128 
postmortem changes in, with regard to processing of 
hot-boned beef, (11)165 | 
use of cryogenics for, (4)120 


mushrooms 


botulism hazards from nonprocessed foods, (12)113 
mutagenicity 
mutagenesis assay methods, (3)48 
mutagenesis vs carcinogenesis, (3)65 
mutagens in heated foods, (3)53 
occurrence of mutagenic products in browning model 
systems, (3)58 
mycotoxins | 
Mycotoxins and N-Nitroso Compounds. Environmental 
Risks (br), (11)138 


N 
nitrate 
Health Effects of Nitrate, Nitrite and N-Nitroso Com- 
pounds, Part 1 (br), (10)179 
nitrite 
antibotulinal to current use in foods, 
(12)105 
Health Effects of Nitrate, Nitrite, and N-Nitroso Com- 
pounds, Part 1 (br), (10)179 
Nitrites and the Quality of Meat Products—An Interna- 
tional Symposium (br), (10)179 ) 


nitrosamines, N- 


inhibition in bacon, (6)39 
N-Nitroso Compounds (br), (7)138 
N-nitroso compounds 
Health Effects of Nitrate, Nitrite and N-Nitroso Com- 
pounds, Part 1 (br), (10)179 
Mycotoxins and N-Nitroso Compounds. Environmental 
Risks (br), (11)138 
N-Nitroso Compounds (br), (7)138 
NMFS (National Marine Fisheries Svc.) 
quality inspection activities, (6)91. 


nutrition 


Adding Nutrients to Foods (br), (11)137 
Advances in Nutritional Research (br), (10)177 
_ Antinutrients and Natural Toxicants in Foods (br), 
(1)149 
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Attitude Theory and Measurement in Food and Nutri- 
tion Research (br), (9)136 

Carotenoids as Colorants and Vitamin A Precursors: 
Technological and Nutritional Applications (br), 
(10)172 

challenge in predicting nutrient changes during food 
processing, (2)97 

Dictionnaire de Biochimie Alimentaire et de Nutrition 
(br), (7)137 

Fibrous Protein: Scientific, Medical and Industrial 
Aspects, Vol. 1 and 2 (br), (1)148 

food and drug interactions, (10)99 

Foods, Nutrition and Dental Health (br), (1)145; Vol. Ill 
(br), (10)180 . 

Handbook of Geriatric Nutrition (br), (7)136 

Handbook of Vitamins, Minerals and Hormones (br), 
(1)145 

‘heavy metals—nutrient interactions, (10)96 

home-delivered meals for the elderly, (7)46 

impact of nutritional factors on toxicological testing 
procedures, (10)105 

industry-government improvement programs (Mexico), 
(10)120 

Meat in Nutrition and Health (br), (7)136 

NNC report on “Nutrition and aging,” (1)26 

. nutrient enhancement of thermostabilized foods in retort 

pouches, (4)105 

Nutrition and Food Science (br), (1)144. 

Nutrition and Nutrition Diseases. The Evolution of 
Concepts (br), (5)270 

Nutrition and Population Growth (br), (11)137 


_ Nutrition During the Life Cycle (br), (9)130 


Nutrition Intervention in Developing Countries (br), 
(1)145 

overview of interaction between foodborne toxicants and 
nutrients, (10)91 

phosphorus intake of Americans, (1)78 

Protein Functionality in Foods (br), (1)146 

regulation enforeement as an aid to a safe, wholesome 
food supply, (12)71 

Supermarket Nutrition (br), (1)144 

theory and application of Arrhenius kinetics of prediction 
of nutrient losses in foods, (10)66. 

toxicant metabolism and the role of nutrients, (10)106 

Vitamins and “Health” Foods: The Great American _ 
Hustle (br), (8)178 

Wholesome Diet (br), (7)139 

World Review of Nutrition and Dietetics. Vol. 38. Phys- 
iology and Social Nutrition and Nutritional Educa- 
tion (br), (10)177 

zinc levels of U.S. food supply, 1909-1980, (1)70 


O 


*,obituaries 


(1)132; (2)12; (3)129; (4)12, 136; (5)24, 220; (6)111; (7)18, 
131; (8)177; (9)13, 122; (11)134; (12)124 
oil-based foodstuffs. 
patents: (1)126; (2)148; (3)124; (4)147; (5)258; (6)98; 
(7)132; (8)172; (9)124; (10)151; (11)128; (12)128 
oils 
automatic determination of oxidation stability of, (6)71 
Bailey’s Industrial Oil and Fat Products (br), (9)132 
Fats and Oils. Chemistry and Technology (br), (9)132 
New Sources of Fats and Oils (br), (7)139 
Recent Advances in Food Science and Technology. Vol. 1 
(br), (4)162 
oilseed products 
patents: (1)126; (2)148; (3)124; (4)147; (5)258; (6)98; 
(7)132; (8)172; (9)124; (10)151; (11)128; (12)128 


Recent Advances in Food Science and Technology. Vol. 1 
(br), (4)162 
* white-colored protein isolate from sunflower: processes 
and products, (10)76 
ptimization 
| ee in food dehydration (7)101 
- application in heat processing (7)97 
linear programming and its application in food industry, 
(7)94 
potential application in foodservice industry, (7)110 
theory and application in food processing, (7)88 
foods 
F Recent Advances in Food Science and Technology, Vol. 
11 (br), (4)162 
OverViews 
current problems in botulism of interest to food industry 
(7 papers), (12)85_ 
energy conservation in the citrus industry (6 papers), 
(5)225 
foodborne pathogenic bacteria of emerging significance (5 
papers), (3)72 
how to analyze sensory data or everything you wanted to 
know about sensory statistics but were afraid to ask (4 
papers), (11)74 
innovations in food science research (5: papers), (1)87 
interaction between nutrients and toxicants (5 papers), 
(10)89 
optimization theory, techniques, and their implementa- 
tion in the food industry (6 papers), (7)85 
physical and chemical properties of foods: unit operations 
(6 papers), (2)72 
role of technology assessment in emerging food research 
and product development, (9)63 
role of the federal government in food quality assurance 
(4 papers), (6)85 
P 
packaging 
aids/product news/literature: (1)123; (2)140; (3)113; 
(5)208; (6)106; (7)125; (9)101; (10)143; (11)120; 
(12)121 
determination of container/product compatibility for 
canned foods, (4)98 
Energy and Packaging (br), (4)165 


microwave heating of glass containers, (2)46 
moisture gain and loss in packaged foods, (4)92 


nutrient enhancement of thermostabilized foods in retort - 


pouches, (4)105 

patents: (1)127; (2)156; (3)137; (4)158; (5)262; (6)102; 
(7)134; (8)175; (9)129; (10)154; (11)132; «12)128 

Principles of Food Packaging (br), (4)165 

retort pouch packaging of muscle foods for the Armed 
Forces, (2)68; (5)46; (8)46 

space shuttle food packaging development, (9)38 

patents (miscellaneous) 

(1)127; (2)150; (3)126; (4)150; (5)262; (6)101; (7)133; 
(8)174; (9)126; (10)154; (11)130; (12)130 
See also additives, food; baked goods; bever- 
ages, alcoholic; by-product technology; cereal 
products; cocoa; coffee; color; confectionery; 
dairy products; egg products; equipment and 
processes; feeds; fish; flavor; fruits; meat; oil- 
based foodstuffs; oilseed products; packaging; 
poultry; proteins, synthetic; soft drinks and 
fruit drinks; starches; sugar; tea; vegetables 
and vegetable proteins 

people (other than IFT) 

(1)128; (2)143; (3)128; (4)134; (5)214; (6111: (7)128; 

(8)176; (9)120; (10)146; (11)133; (12)123 


preservatives 


pest control | 
fas a quarantine treatment of fruite, 
11)51 
pesticides 
Are Pesticides Really Necessary? (br), (1)143 
pharmacology 
drug and food interactions, (10)99 - 
phosphorus 
intake of Americans, (1)78 
plant (aids/product news/literature) 
(1)122; (2)136; (3)110; (5)210; (6)107; (7)126; (9)106; 
(10)145; (11)125; (12)120 
pollution control 
aids/product news/literature: (1)122; (2)137; (3)112; 
’ (5)212; (6)109; (7)124; (9)119; (10)141; (11)126; (12)82 
anaerobic treatment of food industry wastewaters, (6)78 
potatoes 
botulism hazards from nonprocessed foods, (12)113 
post harvest:development of appropriate technology, 
(10)114 
Principles of Potato Storage (br), (11)138 
pouches, retort 
packaging of foods for armed Forces, (2)68; (5)46; (8)46 
nutrient enhancement of thermostabilized foods in, 
(4)105 ‘ 
poultry 
improved chilling systems for, (2)58 
patents: (1)124; (2)147; (3)121; (4)144; (5)257; (6)96; 
(7)131; (8)171; (9)123; (10)150; (11)127; (12)127 
' significance of C. botulinum in fishery products pre- 
served short of sterilization, (12)107 
product development 
role of technology assessment in, (9)65 
technology’s role in, (9)73 - 
university involvement in the commercialization of new 
products, (9)86 
proofreading 
Proofreading Manual and Reference Guide and Proof- 
- reading Workbook (br), (5)270 
proteins 
Developments in Food Proteins—1 (br), (10)182 
Fibrous Protein: Scientific, Industrial, and Medical 
Aspects, Vol. 1 and 2 (br), (1)148 
New Protein Foods. Vol. 4. Animal Protein Supplies 
(br), (4)159 
news notes, (4)54 
Protein Functionality in Foods (br), (1)146 
synthetic, patents: (1)127; (2)150; (3)126; (4)148; (5)260; 
(6)100; (7)133; (8)174; (9)125; (10)153; (11)130; 
(12)129 
toxicant metabolism and the role of nutrients, (10)106 
Utilization of the Protein Resources (br), (9)135 
vegetable, texturization: use of in study of, 
(4)111 
white-colored isolate from sunflower: sanetanin and prod- 
ucts, (10)76 


public health 


Campylobacter jejuni and foods, (3)89 

enteropathogenic E. coli: methods for recovery from 
foods, (3)73 

food and drug interactions, (10)99 

food service in health care facilities, (7)53 

heavy metals—nutrient interactions, (10)96 

home-delivered meals for the elderly, (7)46 

overview of interactions between foodborne toxicants and 
nutrients, (10)91 

V. cholerae in shellfish from U.S. coastal waters, (3)93 

V. enterocolitica: recovery from foods and virulence 
characterization, (3)84 
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V. parahaemolyticus: significance, (3)80 
Vitamin C in Health and Disease (br), (10)182 
See also botulism; diet; nutrition; toxicology 


Q 


quality assurance 
application of Pareto principle to a critical control point 
in a commissary foodservice system, (9)89 . 
Codex Alimentarius food standards and their relevance 
. . to U.S. standards, (6)93 
\FDA’s industry QA assistance program, (6)87 
quality inspection activities of NMFS, (6)91 
USDA’s voluntary quality control program, (6)89 
quality control 
Meat and Meat Products: Factors Affecting Quality 
Control (br), (3)130 
Optimizing Chemical Laboratory Performance Through 
the Application of Quality Assurance Principles (br), 
(3)132 
regulation enforcement as an aid to a safe, wholesome 
food supply, (12)71 


R 


rations, military 
retort pouch packaging of muscle foods for the Loaded 
Forces, (2)68; (5)46; (8)46 
regulations 
food: impact of technology assessment on, (9)82 
government’s role in preventing foodborne botulism, 
(12)87 
regulation enforcement as an aid to a safe, wholesome 
food supply, (12)71 
research/development 
update on R&D tax credit, (10)62 
See also food science/technology 


rheology 
models for predicting viscosity of orange juice concen- 
of fluids in food processing, (2)116 ee 


RSM (response surface methodology) 
_ use in sensory evaluation, (11)96 
S 
sanitation 
application of Pareto principle to a critical control point 
in a commissary foodservice system, (9)89 
regulation enforcement as an aid to a safe, wholesome 
food supply, (12)71 
Sanitation for Foodservice Workers (br), (4)163 
seafood 
Nahrung aus dem meer (br), (9)130 : 
temperature effects in modified-atmosphere storage, 
(5)86; (8)46 
See also fish; shellfish 
sensory evaluation 
Introduction to Multidimensional Scaling (br), (4)159 
multivariate analysis in, (11)83 
reducing energy loss in food service operations, (7)67 
Sensorische lebensmittelpriifung. Lehrbuch fir die 
Praxis (br), (1)149 7 
Sensory Evaluation Methods with Statistical Analysis 
(br), (9)135 
some assumptions and difficulties with common statistics 
for sensory analysis, (11)75 
use of regression in, (11)91 
use of RSM in, (11)96 
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shellfish — 
V. cholerae in, from U.S. coastal waters, (3)93 
See also fish; seafood 
short courses and workshops 
coming events: (1)51; (2)40; (3)38; (4)49; (5)64; (6)32; 
(7)43; (8)58; (9)33; (10)57; (11)50; (12)53 
societies and associations ; 
(1)13Q; (2)146; (3)129; (4)136; (5)218; (6)112; (7)130; 
(8)177; (9)121; (10)148; (11)133; (12)124 
sodium 
Sodium Intake—Dietary rs (br), (10)181 
soft drinks 
Developments in Soft Drinks “Technelains—2 (br), 
(10)181. 
patents: (1)127; (2)149; (4)148; (5)260; (6)100; (7)133; 
(8)178; (9)125; (11)129; (12)129 
soy 
full-fat flour, soy-oat products, soymilk bnovedhiipe: indus- 
try-government nutrition improvement program (Mex- 
ico), (10)120 


soybean 


photoestrogen cdatent in processed products, (1)60- 
standards 
food: relevance of Codex Alimentarius ptanqangs to ULS., 
(6)93 
See also regulations 
starches 
(patents): (1)126; (2)148; (3)124; (4)147; (5)258; (6)98; 
(7)132; (8)172; (9)124; (10)152; (11)129; (12)128 
statistics/statistical analysis 
experiinents with mixtures: designs, models, and the 
analysis of mixture data, (1)147 
multivariate analysis in sensory evaluation, (11)83 
Sensory Evaluation Methods with Statistical Analysis 
(br), (9)135 
some assumptions and difficulties with common statistics 
for sensory analysis, (11)75 
Statistical Methods for Food and Agriculture (br), 
(9)137 
use of regression in sensory evaluation, (11)91 
use of RSM in sensory evaluation, (11)96 
storage 
Cold and Freezer Storage Manual (br), (9)138 
modified- and controlled-atmosphere storage of muscle 
foods, (2)128 
modified atmosphere of seafoods: temperature effects, 
(5)86; (8)46 
post harvest, potatoes: development of appropriate tech- 
nology, (10)114 
Principles of Potato Storage (br), (11)138 
sugars 
Handbook of Sugars (br), (10)175 
patents: (1)126; (2)148; (3)124; (4)147; (5)258; (6)98; 
(7)132; (8)172; (9)124; (10)152; (11)129; mend 
sunflower 
white-colored protein isolate from: processes and prod- 
ucts, (10)76 
sweeteners 
Nutritive Sweeteners (br), (10)176 


T 
tea 
patents: (2)149; (3)125; (4)148; (5)260; (6)100; (7)132; 
(8)173; (9)125; (10)152; (11)129; (12)129 
technology assessment 
creativity assessment in basic research, (9)67 
food marketing environment in the 1980s, (9)77 


impact on food regulations, (9)82 
role in food research and product development, (9)65 


strategic planning as a tool, (9)70 
technology role in product development, (9)73 
temperature 
‘effects in modified atmosphere storage of seafoods, (5)86; 
(8)46 
theory and application of Arrhenius kinetics of prediction 
of nutrient losses in foods, (10)66 
use of cyrogenics for: muscle foods, (4)120 
tests/testing | 
mutagenesis assay methods, (3)48 
See also analyses; methodology 
tortilla flour 
enrichment program (Mexico), (10)120 
toxicology 
antibotulinal alternatives to the current use of nitrite in 
foods, (12)105 
assessment of botulism hazards from cured meat prod- 
(12)95 
botulism hazards from nonprocessed foods, (12)113 
C. jejuni and foods, (3)89 
enteropathogenic E. coli: methods for recovery from 
foods, (3)73 
food microbiologist’s role in decision-making process, 
(12)58 
food microbiologist’s role in professional execution of 
industry’s goals for a safe, wholesome food supply, 
(12)60 
Food Safety (br), (2)157 
government’s role in preventing foodborne botulism, 
(12)87 
heavy metals—nutrient interactions, (10)96 
impact of nutritional factors on toxicological testing 
procedures, (10)105 
Impact of Toxicology on Food Processing (br), (1)143 
inhibition of N-nitrosamines in bacon, (6)39 
Mycotoxins and N-Nitroso Compounds. Environmental 
Risks (br), (11)138 
overview of interactions between foodborne toxicants and 
nutrients, (10)91 
regulation enforcement as an aid to a safe, wholesome 
food supply, (12)71 
requirements of C. botulinum for growth and toxin 
production, (12)89 
selecting methodology to meet industry’s microbiological 
goals for the 1980s, (12)65 
significance of C. botulinum in fishery products pre- 
served short of sterilization, (12)107 
toxicant metabolism and the role of nutrients, (10)106 
V. cholerae in shellfish from U.S. coastal waters, (3)93 
V. enterocolitica: recovery from foods and virulence 
characterization, (3)84) 
V. parahaemolyticus: public health significance, (3)80 


U 


USDA 
voluntary quality control program, (6)89 


getables 


patents: (1)126, 127; (2)149, 150; (3)124, 126; (4)148; _ 
(5)258, 260; (6)98, 100; (7)132, 133; (8)172, 174; (9)124, 
125; (10)152, 153; (11)130; (12)129 
Quality in Stored and Processed Vegetables and Fruits 
(br), (7)137 
Quality of Selected Fruits and Vegetables of North 
America (br), (10)174 
Recent Advances in the Biochemistry of Fruit and 
Vegetables (br), (10)176 
Recent Advances in Food Science and Technology, Vol. 1 
(br), (4)162 
Vibrio cholerae 
in shellfish from U.S. coastal waters, (3)93 
Vibrio parahaemolyticus 
public health significance, (3)80 
vitamins 
Carotenoids as Colorants and Vitamin A Precursors: 
Technology and Nutritional Applications (br), 
(10)172 
heavy metals—nutrient interactions, (10)96 
toxicant metabolism and the role of nutrients, (10)106 
Vitamin C in Health and Disease (br), (10)182 


WwW 


Washington news notes 
(1)113; (2)141; (3)41; (4)64; (5)50; (6)35; (7)38; (8)61; 
(9)35; (10)47; (11)39; (12)39 
.waste 
anaerobic treatment of food mdustry wastewaters, (6)78 
citrus: energy recovery by production of fuel from; ’ 
(5)253 
Food Industry Wastes. Disposal and Recovery (br), 
(7)139 
water 
activity: moisture gain and ice in packaged foods, 
(4)92 


_» food industry waste: anaerobic treatment of, (6)78 


Handbook of Water Analysis (br), (10)176 
whey 

lipid- dried acid in baked products, (1)54 
wine 
changing preference for, (1)106 
writing 


Successful Writing at Work (br), (11)138 
Y 
Yersinia enterocolitica 


recovery from foods and 
(3)84 


Z 


zine 
levels of U.S. food supply 1909- 1980, (7)70. 
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Book Review Index 
Food Technology, Volume 36, 1982 


(Month) page number 


0 TO FACILITATE finding reviews of books in particular 
areas, this index has been divided into 32 categories. These 
categories, ordered alphabetically, are as follows; 


1. Additives, Ingredients including flavors and colors 
. 2. Agriculture, Agribusiness 

3. Analysis, Instrumentation 

4.. Beverages 
Career Guidance 
Carbohydrates, Cereals, Baked Goods 
Computers, Information Retrieval 
Confectionery Products 
Dairy Products | 
10. Dictignvaries, Encyclopedias, Directories 
11. Energy 
12. Engineering, Processing 
13. Enzymes 
14. Foodservice, Cookbooks 


. Fruit, Vegetable, Legume Products 

. Management, Marketing 

. Microbiology 

. Muscle Food—Meat, Fish, Seafood, Poultry 
. Nutrition, Nutrients, Diet & Health 

. Oils, Fats, Lipids 

. Packaging 

. Pollution Control 

. Product Development 

. Proteins 

. Quality Assurance, Sanitation 

. Refrigerated and Frozen Foods 

. Sensory Evaluation 

. Statistics, Experimental Design, Optimization 
. Textbooks on Food Science and Technology 
. Toxicology, Food Safety 

Writing, Editing 

Unclassified Compilations 


1. Additives, Ingredients including flavors and col- 
ors {see also Carbohydrates, Cereals, Baked Goods; 
Enzymes; Nutrition, Nutrients, Diet & Health; Oils, 
Fats, Lipids) 
Arthocyanins as Food Colors. P. Markakis, ed., (9)133 
Carotenoids as Colorants and Vitamin A Precursors 
Technological and Nutritional Applications. J.C. 
Bauernfeind, ed., (10)172 
Flavor Research. Recent Advances. R. Teranishi, R.A. 
Flath, & H. Sugisawa, eds., (4)162 
The Food Additives Dictionary. M.A. Benarde, (6)113 
Food Chemicals Codex. 3rd ed. National Academy 
Press, (4)161 
The Health Effects of Nitrate, Nitrite, and N-Nitroso 
Compounds. Part 1 of a 2-Part Study by the Com- 
mittee on Nitrite and Alternative Curing Agents in 
Foods, (10)179 
Natural Colours for Food and Other Uses. J.N. Coun- 
sell, ed., (9)133 
Nitrites and the Quality of Meat Products—An Inter- 
national Symposium. Meat Technology Research In- 
stitute, (10)179 
Nutritive Sweeteners. G.G. Birch & K.J. Parker, eds., 
(10)176 
Source Book of Flavors. H.B. Heath, (4)162 


2. Agriculture, Agribusiness 
Agriculture Toward 2000. FAO, (9)133 
The Agri-Energy Roundi#ble 1981. Agri-Energy Inter- 
__ dependence: Opportunities and Realities for Busi- — 
ness in the 80’s. Agri-Energy Roundtable, Inc., (9)135 
Man's Struggle for Food. H. Benham, (9)130 


3. Analysis, Instrumentation : 
Developments in Food Analysis Techniques. Vol. 2. 
R.D. King, ed., (6)123 
Ion Chromatography. J.S. Fritz & C. Pohlandt, (12)140 
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Methods of Analysis of the American Society of Brew- 
ing Chemists. 7th Revised ed. (4)160 

Recent Advances in Capillary Gas Chromatography. 
Vols. 2 & 3. W. Bertsch, W.G. Jennings & R.E. Kai- 
ser, eds., (9)139 

Recent Developments i in Food Analysis. W. Baltes, P.B. 
Czedik- -Eysenberg, & W. Pfannhauser, eds., (12)138 


4. Beverages | 

Brewing Science. J.R.A. Pollock, ry (7)138° 

Developments in Soft Drinks Technology —2, H.W. 
Houghton, ed., (10)181 

Methods of Analysis of the American Society of Brew- 
ing Chemists. 7th Revised ed., (4)160 

9th International Scientific Colloquium on Coffee. 
Assn. Scientifique Internationale du Cafe, (8)178 


5. Career Guidance _ 
~ No reviews in this category 


6. Carbohydrates, Cereals, Baked Goods 


Cereals: A Renewable Resource. Theory and Practice. 
Y. Pomeranz & L. Munck, eds., (10)172 

Food Carbohydrates. D.R. Lineback & G.E. Inglett, 
eds., (10)169 

Handbook of Sugars. 2nd ed. H.M. Pancoast & W.R. 
Junk, (10)175 

Nutritive Sweeteners. G.G: Birch & K.J. Parker, eds., 
(10)176 


7. Computers, Information Retrieval 
No reviews in this category 


8. Confectionery Products 
No reviews in this category 


9. Dairy Products 
Cheesemaking Practice. R. Scott, (11)140 


4 


1 

1 

1 

1 

2 

21 

22 

23 

24 

25 

26 

27 | 

28 

29 

30 

31 

32 


10. Dictionaries, Encyclopedias, Directories 


The Almanac of the Canning, Freezing, Preserving In- 
dustry. 67th ed. (10)180 

Dictionnaire de Biochimie Alimentaire et de Nutrition 
(Dictionary of Food Biochemistry and Nutrition). J. 
Adrian, G. Legrand & R. Frangne, (7)137 | 

The Directory of the Canning, Freezing, Preserving In- 
dustries. 1982-83. 9th Biennial ed., (9)138 

Encyclopedia of Associations. Vol. 1. National Organi- 
zations of the U.S. 16th ed. D. Akey, ed., (9)141 

The Food Additives Dictionary. M.A. Benarde, (6)113 

Foods and Food Production Encyclopedia. D.M. Con- 
sidine & G.D. Considine, eds., (10)170 

Glossary of Chemical Terms. Ond ed. C.A. Hampel & 
G.G. Hawley, (12)140 

Guide to Sources for Agricultural and Biological Re- 
search. J.R. Blanchard & L. Farrell, eds., (7)136 

Lebensmittel Lexikon (Dictionary of Foodstuffs). Von 
Einem, Autoenkoilektiv, (6)113 

Research Centers Directory: A Guide to University-Re- 
lated and Other Non-Profit Research Organizations 
Established on a Permanent Basis and Carrying on 
Continuing Research.Programs in Agriculture, Busi- 
ness, Conservation, Education, Engineering and 
Technology, Government, Law, Life Sciences, Math- 
ematics, Area Studies, Physical and Earth Sciences, 
Social Sciences, and Humanities. 7th ed. R.C. 
Thomas & J.A. Ruffner, eds., (9)137 

Research Services Directory: A Guide to Laboratories, 
Consultants, Firms, Data Collection and Analysis 
Centers, Individuals and Other Facilities in the Pri- 
vate Sector Which Conduct Research. 1st. ed. (9)136 

Trade Name Dictionary. 3rd ed. D. Wood, ed., (8)178 

Trade Names Dictionary Company Index. 3rd ed. D. 
Wood, ed., 


11. Energy 


The Agri-Energy Roundtable 1981. Agri-Energy Inter- 
dependence: Opportunities and Realities for Busi- 
ness in the 80’s. Agri-Energy Roundtable, Inc., (9)135 

Energy and Packaging. I. Boustead & G.F. Hancock, 

(4)165 


12. Engineering, Processing 


Developments in Food Preservation—1. S. Thorne, ed., 
(9)137 


' Enzymes and Food Processing. G.G. Birch, N. Blake- 


brough, & K.J. Parker, eds., (4)160 

Extrusion of Foods. Vols. I and II. J.M. Harper, (1)148 

Food Drying. Proceedings of a Workshop Held at Ed- 
monton, Alberta, 6-9 July 1981. G. Yaciuk, ed., 
(10)184 

Food Engineering—Principles and Selected Applica- 
tions. M. Loncin & R.L. Merson, (1)148 

Gefrieren Von Lebensmitteln (Freezing of Foods). Z. 
Gruda & J. Postolski, (10)184 

Preservation Technology (Konserveringsteknik) L. Bg 
g-S¢rensen, J. H¢jmark Jensen, & M. Jul, (10)182 

Solid/Liquid Separation Technology. D.B. Purchas, 
(1)147 

Studies of Food Microstructure. D.N. Holcomb & M. 
Kalab, eds., (3)130 

Thermal Properties of Foods and Agricultural 
Materials. N.N. Mohsenin, (4)166 


13. Enzymes 


Enzymes and Food Processing. G.G. Birch, N. Blake- 
brough, & K.J. Parker, eds., (4)160 

Source Book of Food Enzymology. S. Schwimmer, 
(10)169 


14. Foodservice, Cookbooks 7 | 
Advances in Catering Technology. G. Glew, ed., (1)146 
American Egg Board Foodservice Manual, F-0424. 
American Egg Board, (10)180 

Armenian Heritage Recipes. S.K. Bedrosian, ed., 
(10)178 

The Complete Book of Cooking Equipment. 2nd ed. J. 
Wilkinson, (4)164 

Food Service Manual for Health Care Institutions. 
M.J. Mahaffey, M.E. Mennes, & B.B. Miller, (4)164 

Sanitation for Foodservice Workers. 3rd ed. T.M. 
Richardson & W.R. Nicoldemus, (4)163 


15. Fruit, Vegetable, Legume Products : 
Principles of Potato Storage. R.H. Booth & R.L. Shaw, 
(11)138 
Proceedings of the Symposium on Technical Problems 
of Fruit Juice Concentrates. Oregon State University 
Agricultural Experiment Station Technical Publica- 
tion #6234, (10)181 
Quality of Selected Fruits and Vegetables of No 
America. R. Teranishi & H. Barrera-Benitez, 
(10)175 + 
Quality in Stored and Processed Vegetables and Fruit. 
P. W. Goodenough & R.K. Atkin, eds., (7)137 
Recent Advances in the Biochemistry of Fruit and 
Vegetables. J. Friend & M.J.C. mipodes, eds., (10)176 
16. Management, Marketing 
Proceedings of the Workshop on the Manages of 
R&D Institutions in the Area of Food Science and 
Technology. K.T. Achaya, ed., (6)123 


17. Microbiology 


Dairy Microbiology. Vol. 1. The Microbiology of Milk. 
R.K. Robertson, ed., (6)115 

Dairy Microbiology. Vol. 2. The Microbiology of Milk 
Products. R.K. Robertson, ed., (6)115 

A Manual of Methods for the Bacteriological Exami- 
nation of Frozen Foods. 3rd ed. L.P. Hall, (10)184 

Microbial Ecology of Foods. Vol. 2. Food Commodities. 
The International Commission on Microbiological 
Specifications for Foods, (9)139 

Mikrobiologie Tierischer Lebensmittel (The Microbiol- 
ogy of Animal Foods). Von einem Autoronkolloktiv, 
(7)138 

Mixed Culture Fermentations. M.E. Bushell & J.H. 
Slater, eds., (10)175 

Mycotoxins and N-Nitroso Comoiyds: Environmental 
Risks. Vols. 1 & 2. R.C. Shank, ed., (11)138 

Prescott & Dunn’s Industrial Microbiology. 4th ed. G. 
Reed, ed., (10)172 

Progress in ‘Industrial Microbiology. Vol. 16. M.J. Bull, 
ed., (9)139 

Psychrotrophic Microorganisms in Spoilage and 
Pathogenicity. T.A. Roberts, G. Hobbs, J.H.B. a 
tian & N. Skovgaard, eds., (11)140 


18. Muscle Foods—Meat, Fish, Seafood, Poultry 
Die Extraktstoffe des Fleisches [Meat Extracts]. Che- 
mische und Sensoristhe Eigenschaften, Physiolo- 

gische Wirkungen, Verwendung, Untersuchung Er- 
satzprodukte. H. Sulser & K.-G: Bergner, (4)166 
Die Verarbeitung Von Krill Zu Lebensmitteln (Pro- 
cessing of Krill into Food). W. Schreiber, W. Flech- 
tenmacher, O. Christians, & Co-workers, (10)178 
Fish and Krill Protein Processing Technology. T. Su- 
zuki, (10)178 


—Continued on next page 
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Book Review Index (continued) 


18. Muscle Foods (continued) 


Food Products Formulary. Vol. 1. Meats, Poultry, Fish, 


Shellfish. 2nd. ed. L. Long, S.L. Komarik, & D.K. 
Tressler, (7)140 

Introduction to Fishery By-products. M. Windsor & S. 
Barlow, (4)164 

Meat and Meat Products: Factors Affecting Quality 
Control. N.R.P. Wilson, ed., (3)130 | 

Meat in Nutrition and Health. An International Sym- 
posium. National Live Stock & Meat Board, (7)136 

Nahrung Aus Dem Meer (Food from the Sea). H. 
Noelle, ed., (9)130 

New Protein Foods. Vol. 4. Animal Protein Supplies. 
Part B. A.M. Altschul & H.L. Wilcke, eds. (4)159 


Nitrites and the Quality of Meat Products—An Inter- — 


national Symposium. Meat Technology Research In- 
stitute, (10)179 

Trends in Fish Utilization. J.J. Connell & R. Hardy, 
(7)137 


19. Nutrition, Nutrients, Diet, & Health 
Adding Nutrients to Foods: Where Do We Go From 
Here? J.L. Vetter, ed., (11)137 
Advances in Nutritional Research. Vol. 4. H. H. 
Draper, ed., (10)177 
Assessing Changing Food Consumption Patterns. Na- 
tional Academny Press, (9)141 
Attitude Theory and Measurement in Food and Nutri- 
tion Research. Proceedings of a Symposium, (9)136 
Carotenoids as Colorants and Vitamin A Precursors 
Technological and Nutritional Applications. J.C. 
Bauernfeind, ed., (10)172 
Foods, Nutrition and Dental Health. Vol. III. J.D. 
_  Hefferren, W.A. Ayer, H.M. Koehler, eds., (1)145 
Foods, Nutrition and Dental Health. Vol. III. J.D. 
Hefferren, W.A. Ayer, H.M. Koehler, eds., (10)180 
Handbook of Geriatric Nutrition. J.M. Hsu & R.L. Da- 
vis, eds., (7)136 
Handbook of Vitamins, Minerals and Hormones. 2nd 
ed. R.J. Kutsky, (1)145 
Lipids in Human Nutrition—An Appraisal of Some 
Dietary Concepts. G.J. Brisson, (8)180 
Meat in Nutrition and Health. An International Sym- 
posium. National Live Stock & Meat Board, (7)136 
Nutrition During the Life Cycle. B.B. Alfrod & M.L. 
Bogle, (9)130 
Nutrition and Food Science. Present Knowledge and 
Utilization. Vol. 3. Nutritional Biochemistry and 
_ Pathology. W. Santos, N. Lopez, J.J. Barbosa, D. 
Chaves, J. C. Valente, eds., (1)144 
Nutrition Intervention in Developing Countries—An 
Overview. J.E. Austin & M.F. Zeitlin, eds., (1)145 
Nutrition and Killer Diseases. The Effects of Dietary 
Factors on Fatal Chronic Diseases. J. Rose, ed., 
(11)137 
Nutrition and Nutritional Diseases: The Evolution of 
Concepts. K.Y. Guggenheim, (5)270 
Nutrition and Population Growth: The Delicate Bal- 
ance. M.F. Zeitlin, J.D. Wray, J.B. Stanbury, N.P. 
Schlossman, M.J. Maurer, (11)137 
The Pharmacological Effect of Lipids. J.J. Kabara, ed., 
(7)1387) 
The Role and Application of Food Science wad Tech- 
nology in Industrialized Countries. P. Koivistoinen, 
RL. Hall, & Y. Malkki, eds., (11)140 
The Role of Food Product Development in Implement- 
ing Dietary Guidelines. G. Livingston, R.J. Moshy, & 
C.M. Chang, eds., (11) 
Sodium Intake—Dietary Concerns. T. M. Freeman & 
O.W. Gregg, eds., (10)181 
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Supermarket Nutrition. D.A. Wenck, (1)144 

Vitamin C in Health and Disease. T.K. Basu & C.J. 
Schorah, (10)182 

Vitamins & “Health” Foods: The Great American 
Hustle. V. Herbert & S. Barrett, (8)178 

Wholesome Diet. Editors of Time-Life Books, (7)139 

World Review of Nutrition and Dietetics. Vol. 38. 
Physiology and Social Nutrition and Nutritional 
Education. G.H. Bourne, ed., (10)177 


20. Oils, Fats, Lipids 

Bailey’s Industrial Oil and Fat Products. Vol. 2. 4th 
ed. D. Swern, ed., (9)132 ; 

Fats and Oils: Chemistry and Technology. R.J. Hamil- 
ton & A. Rhati, eds., (9)132 

Lipids in Human Nutrition—An Appraisal of Some 
Dietary Concepts. G.J. Brisson, (8)180 

New Sources of Fats and Oils. E.H. Pryde, L.H. 
Princen, & K.D. Mukherjee, eds., (7)139 

The Pharmacological Effect of Lipids. J.J. Kabara, ed., 

(7)187 


21. Packaging 
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